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Effect of Breaking the Cold Chain on Postharvest Quality of Cos Lettuce
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Abstract

The quality changes of trimmed cos lettuce (Lactuca sativa var.longifolia) packaged in a polyethylene
bag were studied. Subsequently, cos lettuce was stored 4 °C, RH >80% . Simulated summer interruptions in
Thailand at 35 °C for 15 and 30 minutes, respectively. Quality changes were evaluated everyday until the qualities
were unacceptable by trained panelists. The qualities evaluated were percentage of weight loss, change in
chlorophyll contents and color changes. The results revealed that in broken cold chain condition resulted in
decreasing shelf life of cos lettuce from 5 days to 3 days after harvested with increasing weight loss throughout
the storage. Cos lettuce in cold chain condition exhibited increasing in chlorophyll contents during the first 2 days
of storage and gradually decreased at a later time. Total chlorophyll content of cos lettuce in broken cold chain at
35 °C for 15 and 30 minutes declined over the shelf life. The color of the leaves had changed from green to brown
and began to deteriorate. This study indicated that the lack of cold chain had an effect on reducing in quality of
cos lettuce.
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Figure 1 The percentage of weight loss in cos lettuce storage at 4 °C RH>80%
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Figure 2 The percentage of total chlorophyll content in cos lettuce storage at 4 °C RH>80%
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Figure 3 Colour change (L* C* h°) in cos lettuce storage at 4 °C RH>80%
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